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This booklet has been prepared in response to a 
request from the Gloucester County Extension 
Homemakers for a leader's training session on 
candy making. 

The pages have been left un-aumbered, so that 
favorite candy recipes from the various E:~ten
sion Homemakers Clubs could be easily added. 

Although a variety of recipes have been included, 
special attention has been given to principles 
of candy making, and candies that are "packable11 

for gift packages. 

"The fudge pot is responsible for ~he beginnings 
of many a good cook!" 

f- ,• 
; /'! ' . . . . 

janet L. LeiBh 
Extension Agent 



THE WEATHER 

We often blame the weather for ruining a party or 
picnic, but the t7eather also plays an important 
role in successful candy ma'.dn3. 
On humid days, candy requires longer cookin3 and 
ingredients must be broueht to at least ttm degrees 
hi;;her than en dry days. Cool dry weather is a 
necessary condition for certain types of confections, 
5uch as those made with honey, hard candies, glazes, 
divinities, fondant, and nougats. 

EQUIPHENT 

The three pieces of equipment that I consider 
essential in candy making are a heavy sauce pan, 
a long handled wooden spoon, and a good candy 
thermometer. Although doneness tests in cold 
water can be used, it takes many batches of 
runny fudge before you become expert in testins 
candy this way! 
A large marble slab may be useful if you intend 
to do a great deal of candy making. This cools 
the candy quickly and evenly. A stoneware 
platter may be used if necessary. 

TEMPERATURES AND TESTS FOR CAIIDIES (COLD WATER) 

0 0 Thread - 230 - 234 F - Syru~ dropped from spoon 
spins a 2-inch Shreag. · 
Soft Ball - 234 -240 F - Syrup can be shaped into 
a ball, but fla§tens t·1~en removed from water. 
Firm Ball - 244 - 248 F - Syrup can be shaped in-
to a ball t-lhich does not flatten when removed from 
water. 
Hard Ball - 250° - 266°F - Syrup forms a hard ball, 
although it is pliable. 

0 0 Soft _qrack - 270 - 290 Syrup separates into 
-tlireads that are not brittle. 

0 Hard Crack - 300-310 F Syrup separates into hnrdtRF!ia~: 



Sugarine; is probably the bi33es~ sincle fault in 
candy ma!-::in::;, ond perhe.ps one of ::he most difficult 
to control. 
Few of '.lS ree.lize '..:hc-::: one tiny su3ar crystal cling-
ing to the side of the pan can set off a chain re-
action which : su:::;ars: the whole po~:. 

Here are a feu ·::ips to prevent susarin:,:: in candy 
making: 

If the recipe calls for bu!:·::er (use unsalted 
butter) you may ::;~ease the sides of ·::he pan before 
putting in :o>:he;: in3rcdients. 

Bring the liquid ~o a boil. Remove pan from 
heat and add the required sugar stirrinc until its 
is dissolved. Ileturn the pan to heat, cover it 
lons enough for the candy to boil and develop enough 
steam to wash dotm ·::he sides of the pan. (2-3 minutes) 
How, uncover the pan and allo~-1 for evaporation. Do 
nbt stir after uncovering. ~!hen you test for temper-
ature always use a clean spoon to prevent introducing 
sugar. 

*Do not jostle pan when removing it from the heat 
or during the cooling period. 

0 *Do not beat candy until it has cooled at least 110 • 
There are tuo ueys of coolin3. If you are the 
impatient type, place the pot gently in ice uater 
and allow it to remain until you can touch the 
bottom 'fithout discomfort. The other t-Tay is to 
pour onto a buttered slab. 

*Do not scrape the dregs out of tha bottom of the 
pan, as this t·1ill cause sugaring. 



Chocolate dipping scares many ::ooks, a::1d yet it 
need not discourage you. Without doubt, your 
first bon bon t7ill no·i: looic lLte a com!nercial 
one, but by the end of the first batch you will 
feel like a pro! 
I have found either of these formulas to be a good 
consistancy for dipping. 

4 squares chocolate (unsweetened, semi-S{'J'eet, 
or combination) 

2 tablespoons paraffin 
OR 

6 oz. chocolate chips 
4 oz. paraffin 

Remember that the chocolate and the paraf £in mast 
be melted in a double boiler over hot (Lot boiling) 
water, 

Use a fork, spoon, or dipping fork for handlin~ 
the candies. Coat the candy with chocolate and 
tilt to each side to le·~ the e!~cess drip off 
before slidin3 the candy on to wa~ced paper. The 
more experienced you get - the more chocola~e you 
t·1il 1 have le ft over! 
Dipped candies t·1ill need to stand about b,. h.Jurs 
before they can be handled easily for packaging. 

The chocolate tends to turn cloudy on candies 
t·1hen it is refri:;erated, so avoid using a fondant, 
·::hat must be refri3erated when you are dippin3 
candies. 



1 cup light corn syrup 
l cup su8ar 
1 tablespoon mar~arine 

1/4 tevspoon salt 
2 cu-ps raw peanuts 
1 teaspoon. soda 

Put first four ingredients in saucepan over 
medium heat until su3ar is dissolved. Add 

0 peanuts an~ cook to 296 on candy thermometer. 
Remove from heat and stir in soda. Spread 
<luickly on tJell greased baking sheet. When 
cool, break into pieces. 

ID."U ORLEANS PP.ALillES 

1 1/2 cups bro:m sugar 
1 1/2 cups granulated sugar 
3 tablespoons dark corn syrup 
1 cup m.ilk 
1 teaspoon vanilla 
1 1/2 cups chopped pecans 

Combine sugars, syrup, and milk. Cook to 234° 
soft ball stage. Cool ten minutes. Add 
vanilla and bea\: ':Ho minutes. Add pecans 
halves and heal: until mL"'Cture looes its gloss. 
Drop on buttered foil. Add 1 teaspoon of 
water if mixture nets too hard to drop. 



DIVINITY 

2 1/2 cups sugar 
1/2 cup light corn syrup 
1/4 teaspoon salt 

2 em; t·1hites 
1 i:easpoon vanilla 

1/2 cup water 

In a 2-quart sauc~pan, combine sugar, corn s~rup, 
1/2 cup water. Cook to hard ball stage (260 ) 
stirring only until su3ar dissolves. Heam-1hile, 
beat egg whites to stiff peaks. Gradually pour 
syrup over egg t'7hites beat in3 at high spe2d in 
the electric mixer. Add vanilla and beat until 
candy holds its shape, about 5 minutes. Quic!dy 
drop from a teaspoon on to waxed paper. 

PEANUT BU'CTER BALLS 

1/2 pound margarine 
room temperature 

1 1/2 pounds sifted 
confectioners su3ar 

(6 cups) 
1 cup peanut butter 

1 teaspoon vanilla 
1/4 pound parafin 

6 oz. chocolate chips 

Cream mergarine and su3ar. Add peanut butter and 
vanilla, mix well. Form into small balls and 
chill. 

Helt parafin and chocola~e toGether. Using a 
toothpick, dip each ball into chocolate mixture. 
Place on waxed paper until hardened. 



ALhmm CLUSTERS -------
(Can be made anyd.rae up to three days ahead) 

1 14 oz. can of sHeetened condensed milk 
1 6 oz. pE.c!:ar;e chocolate morsels 
1/2 teaspoon o~anGe extract 

1 1/4 cups slivered almonds 
1/4 cup candied cherries 

Using a very loti heat setting, cook sweetened 
condensed milk uith chocolate bits about 25 
minutes, or until thick, stirring occasionally. 
Stir in orange e~~tract and 1 cup of the slivered 
almonds. Drop this mixture onto a greased foil 
lined cookie sheet. Decorate clusters with 
remaining slivered almonds and cherries. 
Refrigerate until firm. Yield 2 dozens. 

3 cups su3ar 
3/4 cup light corn syrup 
3/4 cup uater 

2 eg3 t·Jhites 
1 teaspoon vanilla 
1 cup pecans, chopped 

Combine first three ingredients in saucepan and 
cook until it spins a thread, or until the thermom-
eter reaches 250°. Heanwhile beat e33 whites 
until they are stiff. Gradually bea~ syrup 
mixture into erm uhites. Beat until it is stiff 
and loses the shine. Add vanilla end pecans. 
Quickly spread into 8 x 8-inch buttered pan. 
Cut into squares when cool. 



9RA1TG~ CAi.!DY 

2 cupa sugar 
1/2 cup light corn syrup 
1/2 cup evaporated mil:: 

2 tablespoon margarine 
Grated Vind of 1 large 

orange 
1 cup chopped nuts 

ComM_ile all ingredients e~~cept the nuts and cook 
until it forms a soft ball in cold water, stirring 
only to prevent sticking. Let cool and beat until 
creamy; add the nuts just before the candy is ready 
to dip or pour. Either dip by teaspoonfuls on 
wa:~ed paper or pour into a buttered container and 
cut into squares. Yield 20 - 30 pieces. 

12 oranges 
1 ~t. water 

R. Streagle 

CAIIJDmD ORANGE RilW 

l cup sugar 
l cup honey 

Remove outer rind from oranges with vegeta.ble peeler, 
cutting it off in pieces as large as possible. Place 
in saucepan with water ancl s innner, covered, for l:-0 
minutes. Drain, reserving 1 cup cooldng liquid. 
Cut into 1/2-inch squares. Combi~e the 1 cup cooking 
liquid, sugar and honey; stir over low heat until 
su3ar dissolves. Add rind and cook over moderately 
lou heat 30 minutes. 

Drain, reserving syrup. Roll rinl in additional 
granulated sugar; place on cake rack or waxed paper 
and let dry for 2l:. hours. Store in tightly covered 
contai~er. Use reserved syrup as a spread on toast, 
biscuits, pancakes and waffles. Hakes &bout 3 cups. 

R. Streagle 



l?EAlIDT BRITTLE 

2 cups sugar 
1 cup white syrup 1 
1/2 cup water 
3 cups raw peanuts 
1 teaspoon butter, melted 
1 teaspoon soda 
1 teaspoon vanilla 

Combine sugar, syrup and water. Cook to soft 
ball stage (236°). Add peanuts and melted butter. 
Continue cooldng until syrup is golden bro'tm 
(290°). Stir during last few minute~ of cooking. 

Remove from heat, add soda and vanilla. Stir 
until mixture thickens. Pour into buttered 
tins and break into pieces when cold. If 
roasted peanuts are used add to syrup before 
removing from the heat. 



CA:IDJ.ED GRAPEFRUIT PEEL 

1 large grapefruit 
1 1/2 cups sugar 

3/4 cup water 
1/4 teaspoon salt 

1 3 oz. package fruit flavored gelatin (lemon, etc) 

Using pointed knife, score grapefruit peel in 
!;. lengthwise sect;.ons. Loosen peel from fruit 
(if peel is quite thick, cut away sorr.e of white 
membrane). Cut peel into 1/4-inch strips to 
measure 2 cups. Place cut peel in large sauce-
pan. Cover with cold water. Bring to boiling. 
noil 20 minutes. Drain thorocghly. Combine 
sugar, the 3/l~ cup water a:id the salt in 2-quart 
saucepan. Cook end stir over medium heat to 
dissolve sugar. Add peel; bring to boiling. 
Sinmter 20 minutes or till peel is translucent. 
Gradually add dry gelatin, stirring over low 
heat till dissolved. Remove peel from syrup. 
Drain on rack. Let stand 20 minutes. Roll 
in sugar. Let dry several hours or over night. 
Store covered. 

H. Day 



STRAHTIERRY DIVIlHTY 

3 egg whites 
1 package strawberry gelatin 
3 cups sugar 
3 / l~ cup 1 igh t corn syrup 
3/4 cup water 
1/2 cup grated coconut 
1 cup chopped nuts 

Beat eggs until fluffy. Add gelatin, beat until 
mixture holds a definite peak. In oaucepan, 
mi~t sugar, corn syrup and water. 

Cook to boiling stirring constantly. Reduce 
heat and continue cooking, stirriuc occasionally 
until mixture hao reached 250°on candy 
thermometer. 

Pour into egg l7hites in a very thi.n stream, 
beating constantly. Continue to beat until 
candy holds shape and loses gloss. 8tir in 
coconut and nuts. 

Quickly drop from. teaspoon onto r;reaoed cookie 
sheet. 

Hakes about 5 dozens. 

Note: Any flavor gelatin may be used. 

R. ::>treagle 



CilEAHY FUDGE ------
l small can pet n1ilk 
2 cups sugar 

1/4 lb. butter 
1 cup nuts 

12 marshmallows 2 cups raisins 

m_x tosether mil!~, marshmallows, and sugar. 
toil 6 minutes, add butter and 1 bag of 
chocolate chips. Add nuts and raisins. Stir 
until melted. Butter pan and let stand. 

Alice Gillentine 
v7icomico, Va. 

FUDGE 

l 6 oz. package chocolate bits 
1 6 oz. package butterscotch bits 
1 can Eagle Brand condensed milk 
1 cup coarsely chopped pecans or walnuts 
1/2 teaspoon vanilla 
1 cup nut halves 

:delt chocolate and butterscotch bits with con-
densed milk over low flame. Stir occasfori.ally 
until bits melt and mixture begins to thicken. 
Remove from heat, and add vanilla e.nd nuts. 
Chill for 1 hour while mixture thickens. Line 
bottom of pie pan with aluminum foil and place 
nut halves in a rins, saving out a few to go 
on top. Spoon mi::ture in mounds on top of nuts 
to form ring. Gpread with knife dipped in hot 
l7ater to shape. Decorate with remaining nuts. 
Chill in refrigerator until firm enough to slice. 

Gladys Brown 



OLD FASIIIOi! TAFFY (Sugar fltew) 

3 cups granulated sugar 
1/2 cup water 
1/2 cup vinegaJ: 

l'iix together in thick sauce pan. Add dash of 
salt. Put on med:.ura heat until it boils, 
lower heat and cook until a medium firm ball 
forms when dropped in cold water, oyrup will 
be light golden color. 

Have 3 or l:. aluminum plates or dinner plates 
greased with vegetable shortenin3 or margarine. 
Pour sugar 5.:-i plates, add 1/2 teaspoon lemon 
or vanilla aud chopped nuts, coconut or 1 
tablespoon peanut butter for variety. l!hen 
cool enough to handle; grease hands and pull 
like taffy until it gets almost white and 
chewy; twist, put in greased platter. Let 
get cold and breal:. in small pieces. 

This will be eatertainment and fun for a 
social gathering. In the meantime peanuts 
can be roasting, Dnlsic, games or just fellow-
ship especially on a snowy night. 

Geneva Crewe 



1'J)LASSE3 TAFFY 

1 cup molasses -
1 cup sugar 
1 cup thin cream 
2 tablespoons butter 
1 teaspoon soda 
1 cup finely chopped 11uts (optional) 

Combine molasses, sugar and cream and bring to 
a boil. Cook until :1.t forms a firm bell when 
dropped in cold water (252°F). 

Remove from heat and add butter and soda. Add 
chopped nuts. Stir well. 

Pour onto buttered plates and cool until it 
can be cut into small squares about 1/3 in 
diameter. 

':chis taffy is not to be pulled. 



PEAlTUT BRITTLE 

1 lb. granulated suga~ 1 pint pe&-iuts 

Place sugar in heavy ~ron frying pan and put over 
a low flame until the sugar melts. A~d the peanus 
and pour into a ve-:}' shallow, greased pa·"-i. The 
surface may be rubbed with a lemon to g:i:.re a better 
flavor. Hic~ory nutz or walnuts may je substituted 
for the peanuts, if desired. 

Horine Day 

FRUIT BALLS 

Any dried fruits, some candied fruits (as used in 
fruitcakes), coconut , nuts. Put through ~ood 
grinder. Hake balls :from mixture. Roll in 
powdered sugar or pecan meal. Store in covered 
container. 

it. Day 

PARTY MillTS 

1/3 cup solid Crisco ·· melted 
Add to 1/3 cup white i<aro syrup 
1/2 teaspoon salt 
1/2 teaspoon mint ~lavoriug 

Hix well, then add 1 ho=t sifted lOXXX sugar and 
work until smooth. Add a few droQS of. coloring. 
Divide if tuo or more colors are desired. Place 
in mold. Let dr)r on uax paper 

Harriette Hellar 



~YSTl.J. ~"'tri CANDIES 

2 cups sugar 
1/2 cup light corn syrup 
1/2 cup Hater 

Dash of salt 
Few drops red or green 

food coloring 
*4 to 6 drops oil of cinna-

mon, oil of wintergreen 
or oil of pepper.mint 

(use a medicine dropper) 

Combine sugar, syrup, trater and salt; brin3 to boil. 
0 Cook to hard crack stage (290 F.) Add food coloring 

and flavoring; gently swirl mixture to blend. (Use 
red coloring with cinnamon or peppermint, r;reen with 
wintergreen.) Pour into 8 x 8 x 2-inch li3htly 
oiled metal pan. Let stand a fe~·7 minutes till a 
film forms over top. Candy is cooler at edges, 
start marking from outside and work toward center. 
GsinG a broad spatula or pancake turner, press a 
:ine across pan 3/4 inch from edge, being careful 
tot to break through the film on the surface. Re-
?eat around other 3 sides of pan, intersecting 
~ines at corners to form squares. (If lines do not 
1old shape, candy is not cool enough.) Continue 
narking lines to center. Hhile t1aiting fer center 
to cool enough, retrace previous lines, pressing 
the spatula deeper but not breaking film. When 
spatula may be pressed to bottom of pan in all 
lines, candy will be shaped in square puffs. 
:Ool, then turn out and break into pieces. Hakes 
too puffs. 

~1ey be purchased at drug store. 



BOUllBON _ J3.A.!.!-- S 

_g~nter.. 

1 lb. confec·;: ionero su3ar 
1/4 cup soft but:.:er or oleo 
1/2 cup finely chopped pecans 
1/3 cup bourbon 

3 squares semi-sweet chocolate 
l square uns~·1eetened chocolate 
2 ;:ablespoons parafin, melted 
50 pecan halves 

Cut butter in'.:o confectioner's sugar until mixture 
is crumbly. Add finely chopped pecans and bourbon 
and roll into sraall balls. RefriGerate until ready 
to dip. 

Melt chocolate end parafin in top of double boiler. 
Using spoons or toothpick, dip each ball in 
chocolate mixture and top with pecan half while 
still soft. 

Store in tightly closed container, lf refrigerated 
they uill become cloudy. 

NOTE: Bourbon may be omitted and replaced 
with ano';:her liquid and an extract 
(i.e. peppermint) not to e:::ceed 1/3 
cup. 



1 pound confectioners sugar 
1/4 cup melted butter 
2 1/2 tablespoons warm water 
15 drops of Oil of Peppermint (purchase at Drug Store 
4 squares unsweetened chocolate 

1/4 oz. paraffin wa~~. 

Add butter, water, oil of pepparm.int t'l sugar and 
work to form a doutih• Patties may be slw.ped by 
hand or rolled and cut to a uniform size. If so~t, 
refrigerate about 1 hour. 

Helt chocolate and paraffin over hot water. Place 
patties on fork, dip, and place on t'lax.ad p&per. 
Allo,;i chocolate to set at room temperatu:;:e. 
Hakes 5 dozen. 

3 squares unsweetened chocolate 
3 cups sugar 
2 tablespoons light corn syrup 
1 cup evaporated milk 
3 tablespoons butter 
1 teaspoon vanilla 

Place chocolate, sugar, corn syru?, and evaporated 
milk in saucepan o·-rer ~~iu:n heat. Stl:r u11til0 
chocolate melts. i::oolt to soft ball stage (234 F). 

Remove from heat, cool to 110°1?. Beat -:.:ntil 
thick and creamy. Spread in 8 or 9 i:ich !:>uttered 
pa11. When firm, cut in squares. 



This recipe makes a delicious and beaui:iful candy. 
lt is an 'almos:: never faiF recire that is per-
fect for c;iit packa3es. 

3 cups sugar 
3~4 cup mar3arine 
2/3 cup evaporated milk 
12 oz. packace chocolate chips 
7 oz. jar marshmellow Creme 
1 cup chopp~d nu,·:s 
l teaspoon sal·;: 

Combine sugar, margarine, and mil!c in heavy sauce-
pan; bring to a full rolling boil, stirring 
constantly to prevent scorching. Remove from 
heat, stir in chocolate pieces until melted. Add 
marshmellow Creme, nuts, and vanilla; beat until 
well blended. Pour into greased 13 x 9 inch pan. 
Cool at room temperature. Cut int:o squares. 
Hakes about 3 pounds. 

DATE BALLS 

1 package chopped dates - 8 oz. 
1 cup sugar 
l em:; 
1 cup chopped nuts 
2 1/2 cups rice cereal 
Flake coconut 

Hake syrup of da·::es, sugar, and eg3. Cool. Add 
nuts and pour over rice cereal, stirring until 
all cereal is coa~ed. 

Drop into coconu·;: and roll into balls. 



Al'iUCO'l .6h.LL8 

1 1/2 cups g~ound dried ap~icots 
2/3 cup sweetened condensed nilk 

2 cups cocon;.it 
1 cup chopped nuts 

liix all in3redients form into balls, ar..~ roll 
into confectioners sugar. 

UNCOOKED FONDANT* 

3 tablespoons butter or margarine 
1/4 cup evaporated mill: 

l teaspoon vanilla 
1/4 teaspoon salt 

l pound pom~red sugar 

Helt butter in a saucepan over low he2t. S4:ir 
in evaporated milk, vanilla, and salt. 3emove 
from heat. Gradually add powered s•.!3a£, Tu"=n 
out on to a board lightly dusted with pec:1ered 
sugar. Work with hllnds until smooth. Eakes about 
1 1/2 cups of fondant. 

PEANUT BUT:ER DRC!'S 

1/2 cup fondant* 
1/4 cup peanut butter 

2 tablespoons corn syrup 

Blend fondant, peanut butter, and syrup. ~rop 
onto wa~ced paper in one inch drops • 

*Uncooked Fondant Recipe us~d. 



CHOOOLATE PQVERED CHERRIE~ 

24 maiashino cherries, drained 
1 cup fondant * 
1 package semi-sueet chips 
2 tablespoons pcrafin t-Tax 

Cover cherrieD completely by shaping about 2 
tablespoons fondant around cherry. 'Helt choco-
late and wax over hot ~1ater. Drop fondant 
covered cherries into chocolate and coat 
completely. Place on wa:ced paper ·::o cool. 

CHERRY WALNUT PATTIES 

1/2 cup fondant 
1 tablespoon chopped candied cherries 
2 tablecpoons chopped walnuts 

Work together fondant, cherries, and walnuts. 
Shape into a roll one inch in diameter. Wrap 
in waxed paper and chill. 

Remove paper and cut in one inch slices. 
Makes 18 patties. 



SEAFOAM CANDY 
Uakes 20-24 Balls 

2 cups light brovm (packed) sugar 
1/2 cup water 
1/2 cup chopped nuts (optional) 
1 egg white 
l teaspoon vanilla 

0 Boil sugar and water on candy thermometer 253 
or until a little drop in water forms soft 
ball. Poor over stiffly beaten egg uhite 
beating while pouring. Add nuts and e:~tract. 
Beat until mix stiffens. Drop by spoonful on 
,.,axed paper. Sometimes necessary to work 
quickly in dropping shaped balls. 

Ellen Alexander 

.RUM BALLS 

1 cup crushed vanilla wafers 
1 cup sifted confectioners sugar 
1 1/2 cup chopped pecans 
2 tablespoons of cocoa 
2 tablespoons light corn syrup 
l/l+ cup rum or bourbon 
1/2 cup granulated sugar 

Combine crumbs; confectioners sugar, pecans, 
and rum and mix well. Shape into 1-inch 
balls. 

Roll half in granulated sugar and other half 
in 1/2 cup nuts. Store in air tight container. 
Like fruit cake, improves with age. 

Faye Moore 



FHITE FUDGE 

2 1/4 cups granulated sugar 
1/2 cup dairy sour cream 
1/1~ cup milk 

2 tablespoons lizht corn syrup 
1/4 teaspoon salt 

2 teaspoons vanilla 
1 cup coarsely chopped walnuts 

1/3 cup quartered candied cherries 

Combine sugar, sour cream, milk, butter, corn 
syrup and salt in heavy 2-quart saucepan. Stir 
over moderate heat until sugar is dissolved and 
mixture reachco a boil. Boil over moderate 
heat 9 to 10 minutes to 238°F (if Heather is 

0 damp cook to 240) (soft ball stage) . Remove 
from heat and allou to stand until lukewarm 

0 (110 F) about one hour. Add vanilla and 
beat until mixture just begins to lose its 
gloss an<l holds its shape. (Requires very 
little beating). Quickly stir in nuts and 
cherries, turn into oiled pan. Let stand 
until firm before cutting. 
(Size and shape of pan determines thickness. 

Margaret Hoover 



MY FAVORITE RECIPE 



NOTES 



The information r;iven herein is for educational 
purposes only. Reference to commercial products 
or trade names is made with the understandin3 
that no discrimination is intended and no indorse~ 
ment by the Cooperative Extension Service is 
implied. 

Issued in furtherance of Cooperative Extension 
Works, Acts of May 8, and June 30, 1914, in 
cooperation 1rlth the U. s. Department of Agri-
culture. W. a. Van.Dresser; Dean, Extension 
Division, Cooperative Extension Service, VPI 
& SU, Blacksburg, Virginia 24061 

• 

The VirBinia Cooperative Extens!cn S~rvice by 
law and purpose is dedicated to serve a~l people 
on an equal and nondiscriminato~y b2o is1 
An Equal Opportunity/lJ.ffirmati7e A~ti~n E~ployer 

I 

• • 
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